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~ HOME AND SOCIETY.

CHAT OF THE SEASON.

@Al e worid's a stage” and the good-natured
synie finds hmfailing pleasire in watching the In-
ltille comedics which are being enacted

Onme of the most interesting of by-plays
are the fortunes of the intrepid little womnn
kphmheﬂoﬂimmmbwmnu
. Summer i8 the season when she
Lot palgn most fully, and 1t 18
fun to waich her tactics and generlship,
chooses some rather qulot place fro-
by the “ best people® where she will be natu-
among them. She generally succeeds

i

s

1T
2
i

i

E

ing an imilmacy. 1f she lms taoct and 1s
is easy. AN mcquaintance t§ formed
e: her house and horses are at the
young people. Mﬂw“ﬁﬂ“’.
ghe fs voted “n thoroughly nice little

no nonsense abont her™; and by the end |
senson she has climbed up sevoral rungs of the|
al Iadder. In the winter there is a lull perhnps, and

anihongh she visits her quondam friends, she finds It I8
pot 50 easy 10 be one of the maglc circle as she imagined.

KNothing daunted, however, she bides her time: she

takes up & fad or two, ponr puceer l¢ temps, and to

$rep her name to the fore somewhat: and {he pext

gammer #he bloome out at Lenox or Bar Harbor, and

| & distinot success. This time her “winter” brings

a0 “discontent.” Rut the full glory of her butterfly

existerice cnlminates at Newport, whither, with horses

and traps Innomerable, she betakes herself on her third

gimmer of progress.  Whether our Becky Sharp has a |
pustand or not secms a minor matter, If he s amen-

able and presentable, It gives her a certaln advantage

o have such an adjimet. It is respectable and some-

{imes convenlent, for our asiprant Is not fast. That

would never do; she is only “folly™ and “no end of

fon.” 1f anything, she L& more of u “ woman's woman”

than & “ mwn's woman,” but she makes herself popular

with both sexes. After her Newport ennipalgn ber
tronbles are over; she is one of the “smurt sot,” and

ber ambition Is satisfied. A, vanitas vanitatam.
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“How much does a girl in soclety require to dress
apon?® A gentloman with a large Income, but with
po end of ealls upon I, wounld lke this question
answared on & lberal but by ao means an extravagani
scale. He natuwrally wishes his danghter to be well
snd ereditahly dressed, snd he also naturally depre-
cates extravagnnoe and wani of management. We
have askied opinlons from & good many persons who
are supposed to know, and we flid thal 8600 onght
fo “turn out®™ a girl reasonably well  Of courss, this
wonld not go far if she buys thirty dollar hats and
two-hundred-doflar gowns, efe.; but with cureful hand-
Wng it may be adequate. Of course, auy number of
girls gpend four times that amount, and even more.
“ My daughter will have to marry & rich man,” said a
wealthy woman the other day. “sShe has #5.000
s year of her own, and she spends every dollar of it
on herself”—a sad commentary, by the way, on the
pelfishness and luxurions habits that the world
teaches.,

Another young woman, who is not at a'l frivolons
but who dresses remarkably well, and who rides on
the crest of the fashionable wave in New-York and
Newpori, lells s that #1,200 covers all her personal
expenses. “Hot | do pot buy many things at very
grand pluces,” she dontinues. “Jackets I alwavs get
ol the very best, amd one er tvo gowns from the
gwellest houses . but the rest of my dresses are made
by & seamstress al home, and 1 generally make mosi
of my own bats, buying one or two really good ones
as models.® As this allowsnce meols the requirements
of an lntelligent girl in soclety, who goes onl wintler
and summeoer aod 1z “never onl of the swim,” it may
well be taken as a standund for that sort of thing
¥or a girl who only goes onl moderately #2600 shonld
be ample. Bot we shonld olte (e mstance of one
pretty maiden who enly his ®300 a year to buy all
her belomgings, and who, nevertheless, alwars looks as
fresh as a daley and just as delightfully simple.

That lttle grodeing feeling that canses some people
to hesitate 4o say Rind things to even their best friends,
13 & curlous development of contrariousness tiat is by
no means a creditable although it 18 a very common
fralt of human nature. These people simply do net
want to give others the satisfsction of feeling that
there s anyvithing about them or thelr belongings that
calls forth admiration. Who Las not felt the sudden
chill that can be given by the wont of a kind or
eympathetic word In sem=m and the depressed feeling
fhat some people always give uz when any oall Is
mode upon their interest, by their obvious want of
sympatky if not by disapproval? *1 did not want
o give so and o the satisfaction of knowing that 1
thought her pew gown becoming.” we heard s young
Iy say the other day. Mre. A. shows her house to
Mre. B., whe thinks io hevself, “ It is all charming, but
1 would not let her know I thought so for the world.”
A mother listens grudgiogly to a friend’s account of
her own daughter's snocesses. A  writer or
an  artist  “damns  with  faint  praise®  &he
work of another. In most of these cases envy
Is the canse of this witfTeld approval, ot it s also
pot infrequently nothing more por less than a dis-
inclination to give pleasnre to others—a patural charl-
{shness of disposition which is mosi anlovely. On the
other hand, what quality is ahealutely more charming
than the ready sympathy which shows {isalf In con
dial, kindly words of pralse and appreciation, and
what a pity It is that this quality is not more eulivated
among us.  Even kindly fattery that springs from a
desire to plesse s not 1o be altogether condemned,
We like the dear humbngs even although we ean-
not bengre all their homeyed words, and it Is far and
away better to be “all things to all men" than to
prudgingly withhold fust approval and praise, therebs
womnding and allensting our frjends,

The craze for flowers that hus heen increasing with
rach season has this year hecome 8 perfeet pission.
The nartistie flarists utilize the very commonest
field grusses and wayside blossoms for decorative pur-
poses. At a garden party In Newport the tennls net
was made gorgeoux by a clever arrw gement of popples
and wiheat which was most effective,  In the siatistics
of foriculture, collected last year for the fist time
by the Census Bureau, the growth shown In the last
docade [s mosi marvellons,  “ Thers are five thonsand
establishments in the United States engaged In milsing
Pauts and flowers,™ we find; acd only three hundred
of these are owned by women. Snrely this §5 o
natural teade for the sex, aud It mnst be very luera-
tive, since we Jewrn that “forty milllon dollars are
fnvested |n the Indnstry,” and tint * the products for
tha censne year were valied at twonty-six  milion
dollars.” New-York alone produced plants vilued al
two million two hundred thousand dollars and oot
flowers at thres million six bundred thousand dollars.
It would seem that there was no more appropinte
bustuess for women than one which thus lies at her
very doors and = within her possibillties. It {s In-
teresting fo note the hugs percentuge pald when con
trasting the capitel employed and the returns, 1t is
» p‘lf.'r that educated women should not go into the
buginess of production fo » field in which they could
easly compete with the sironger sex. Among the
many causes given by thepglensus Dureau to acoount
for the remurkable growth of the flower trade is this
noteworthy one: *Many towns,® we are told, “nre
bullt up mainly by working men, who aim to own their
homes aod beautify them.” Al 1s not sordld in Busk
Beis when results are produced such as fhess.

Tust as a stitch In time saves nine, a stain promptly
eradicated very often presorves 8 good garment, and
it is well, thewsfore, to keep on your washstand the
materials neosssary for prompt trentment.  Carriage
Frease i perbaps the most exusperaling, and Ap-
parently the most hopeless, of all stains, but even
this will yield to immedinte and proper care. As
Boon s possible take some bits of old, clean calloo
and rub the place thoroughly with butter, If done
at opee this will generally mmove the black gnd dirty
grease entirely, leaving in jis plare morely a butter
stain, and this, treated jn (ts turn, with odorless
benzine, will disappear.

Palnt, after It dries, & hard {0 remove, but ylells
at once to turpentine, if opplied when (f Is fresh.  On
dark clothes, hpwever, turpengne jlaclf loaves a trace
which calls for the benmne. This generally prevenis
the staius from reappearivg In obvious and pgly
fashion whenever expossd 10 any dust, liut after all
Is sald and done, the best advise Is, “Tiy not Lo get
spols on your clothes.”

Children are naturally fond of entomology, and are
condinually making {nsect collections. With a litle
direction thelr work might be mado (o be really

valuable scientific  acquisitions.  Bvery  Joeality
has Its  distinctive  pests, whieh destroy  prod-
ucts of tho  vegelable and  flower  pupdens

and play sad havoe with the fouilb  orchards.
Supggsing that the boys and @ris In ihe country
should become intorested In the subject and (hat there
should be associations formed In every township: thut
& corresponding  secretary should be wppolited for
every associatbon, and thal there shomld be m = hoad
oenitre®—say, nt tho Agricultural Department ot Wash.
fngion. These socleties mizht mwake a coreful stody
of the Insect foes of garden, fivld and orchard, making
complete oollections of the destruelive encmies of their
neighbarhood and noting  thelr habits and  their

for thelr extermination. It would be & fis
cinating study, and i properly systematised
wonld be of henefit to the community. Cannob some
clever young peopla start such an assoclation for
another vear and seo what could be dene? Some of
ihe ohilden’s magnzmines might take it up i they
thought ihe idea wonld be thoronghly carried out. In
every Instance the most careful druwings should be
made from each insect of the collection, and if well
done even the Department of Agriculiure at Washing-
ton might be glad 1o place such information and iHus-
trations wmong its archives,

“1 am atmid I have greatly Interfered with my own
practice.” said o oelebrated aurist, “ by giving the fol-
lowing advice to many of my friends: At the first
semptoms of earnche let the patient e on the bed witi
the palnful ear uppermost. Fold a thick towel and
tuek ié nround the neck, then with a teaspoon fill the
par with warm water, Contirne dolng this for fifteen
or twenty minutes; the water will fill the ear orifice
and flow over on the towel. Afterward furn over
the head, let the water run out, and plug the ear with
warm glvoerine and cotton. This mey be done every
hour nntil relief is oblamed. It i« an almost In-
varible oure and has saved many cases of acute in-
flammeation, The water should be ss warm es Pos-
sible, but not too hot.”

Tahlwanx vivants are moch easier to manage if they
¥ bounded by & frame, thus Hmiting the possibiilties
to n confined space.  Single figares look partieniarly
well with such an entourage, and there are no more
Interesting and snvesssful tableaus than portraits after
ths well-known painters, anclent and modern.. The
directions for arranging such a frame are as follows:
A small stage, the width of your frame, will have to
be bullt by a carpenter. As the best size for the
frames 1s 7x6, the height of the stage from the floor
will have to depend npou the helght of the celling. I
really need not be more than the width of the frame,
which makes 1t moch easier to secure the Istter firmly
in position, as it will rest squarely and solidly on the
floor. 'The accompunying diagrum will show the pro-
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portions for a stage. It will be noticed that the baok
slopes up a little, This gives the figures in the hack-
ground a better position. A dingram of tlie frame
15 also here given. It may easily bo seoured at the
top by running supports from the back: or if It is not

necessary to coneider the ceiling it can be fnstened
directly to a strip of wood serewed into the plaster,
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Any tlaver earpenter, however, will be able to sigEest
the mast avallable method of securing it. The oir-
cle AA may bs removed at will, and has cleats al
umumwﬂlplnwmmemetddeo!
the frame; this makes It very essy to be handled and
removed at will, and for single heads and hatf lengths
the circnlar effect bs alisrming. HBoth frmes are cov-
ered with gold paper, and when the ronnd frame i
used the corner spaces are fllled with some yellowish
drapory. A Iarge elotheshorse nailed around the
platform will be found very convenient for hanging
and pinning drapery om.

One of the prettiest entertafnments possible Is to
have some “rare reader” read or recite 4 poem and
have the illustrations appear in the frame at appro-
priste pauses, drawing the curtain st exacily the
Mght minnte. As for costuming, It s not necessary
o have the most elaborate proparatl to prxduce
the best resnlt. A well-known artlsh, whose “wr-
rangements” are famons for their besaty, in getting
up some “representations from the old mastars® the
other day, eaid: “ Glve me plenty of staffs and safety
pins and I need no other preparations.” We must
not negleet to add that there must be a couple of
thickness=s of tarletan uailed inside of the frame
{two are betler than one), and that the IHght must
b, not footlights, but simply lasmps with strong re
flectors placed on either sile at the right height and
angle just within the curtain, whish should be at
lenst five fesl in fromb of the frame.

41 pray thee then.” =aid Abon Ten Wdhem to the
anpol, “write me as one who loves his fellow-men.”
This seems typical of our century. A pessimish
may deplore #he liek of religions spirit m the writings
of the dav, and those who hold to specin] ercods may
a0 no Improvement In the relations of man to his
Creator, bt no one can deny that there le more hn-
menity nowadaye than ever befors, and that enffer
ng of all kinds fAnds far more sympaily and rellef
than wonld huve been meted out to it & hundred years
agn, Fven the brutes reap the advantage of the
com tive tender-hearted of the day, and the
poor dumb ereatures are no Jonger without their par
tisans aod defenders. When we read In the Colonial
higtory of one of onr Southern Btates that the Inw
required thal a negro should have “nof less than a
bag of corn—nothing elée—a month™ por get more
thatt “thirty lushes to the tweaty-four hours,” we
cannot hut feal that the whole worMd was crueller
in thoee times than now, and that we may humbly
hope that we have partially jearned at least half of
the “two great commuandments of onr Lord,” and that—
imperfectly, maybe, but surely—wo are beginning to
“Jove our pelghbor as ourselves.”

The firek month of oyeters has arrived, though in
epite of the letter R they can hardly be considered in
smson il & month later. Thers are very few people
who are not confident that ther can make an oyster
stew successtlly ; and yet so simple and daliclons a
dish ns this is very seldom seen in perfectlon, Tt is a
mistuke to buy oysters by the quart which have been
previously opened.  They are something Uke eggs—they
should be abhove susplelon. They lose flavor every
moment after they are opened. The small oysters
known as Blue Poluts are by general consent wecopted
as the best for serving mw. They are quoted in the
Fulton Fish Market reports at 75 cents p hundred
npened, but uptown dealers will frequeatly charge four
or five times that amount. 1L pays lo bhuy ovsiers at
the best dowulown establishments, not only becaunse of
the price, but because of the superfor qualily obiained.
Experts on this subject tell us that oysters which are
to be served raw shonld be opeped on the deep shell
and Jaid on the lee only long enongh to chill them,
and no longer, as they lose fNavor if they are loft on
the lee too long.  Nefore toey are opencd they should
be kept In ws eold w place as possible withont
freezing them. Waferldike slices of brown brend,
tuttered nud rolled if yon wish, should be served
with maw oysters, as well as a little Nepaul pepper
and quarters of Irmon,

To ¢w-kie 0 slmple stew procure thres dozen of
freshly opened oysters.  Saddlerocks may be used
for » stew, but many peopla like » modium-sised
ayster beiter for stewing iban these huge bivalves.
Sepirste them from their juice. Heat the Julee
bolling hot. Add to it a pint of boiling milk and
fwo tablespoonfuls of bulter, a little peppern, and
a mere dash of grated nutmeg, When this beils
afd the ovsters, and Jol them remain merely Wil the
ogdos curl and the soup bolls np thoronghly,  Add
o large tatlespoon of tmtier, cut in bits, and servs
ihe stew instantly. There should be no scum, and
thare will be none if the oysters ure freshly opened
and bolled up quickly after they are pul over the fire,

An  ovster toast b4 uan acdeeptable dish  for
supper. Toast six  modium  thick  slices  of
bread, stew them with bits of butier, heat
the jolee of two dozen oysters and of «x

elams. Season this with pepper and butter, When

-
boils again tnrn the julce over the toast and put
six oysters and & clam on each slico. A dish formed
of aMternale layers of oystars aud bolled macaronl,
Seasoned with a lttle pepper, salt and butier and
finally coversd with oracker crumbs, s very deliclons.
A quart dish of this prepsration should have s eap of
bolling milk and oyster-jnice turned over it. Tt should
then be placed ih the aven nntll it 1s well hrowned. Seal-
loped oysters are prepared n the ssme woy, with
alternale Inyers of crichers instead of madaronl.- In
either case, it Is & pood plan to strew Lits of butter
over the top layer to assist in the browning. Some
Sonthern aploures wdd o wineglnss of modeirn to
sealloped oysters, bul It Is donbtfnl whether wine
over Improves the favor of un oyster, On the con.
trary, mauy hold that it absorbs and destroys the
more delicnte favor of the oyster.

—

Only the best and lurgest oysters shonld be chosen
for frylug. Dip them, one by oue, o flonr, then In
benten egg, season with salt apd fhe merest dash of
cayenne, dip sguin in powdersd Lutlercosoker and oy
them in bollng hot faf, deep enough to fost & dongh-
nut.  Tarn them In frylng and cook them In all for
fonr minutes. Uraln thom thoroughly, Iny them for
& moment on eoarse brown paper to alsorb any fat
that mey eling to ther, and serve them st onoe in n
folded napkin on & hot dieh secompunied by ' quarters
of lemon and wafer-like slices of brown bread, dalntily
buttered,

A tancy way to fry opsters I8 g a mask of chicken
forcemesnt. To make the forcemeat, remove the
breast from an aneooked ohiphen, ponnd I ln & mortar
and measuie the pakle.  Adid the sume gnantiiy of
bresd ermmba which have Leen souked in Just snongh
milk to make them molst.  Add & half geaspoonful of
fresh bulder and two egg volks. Mix the whole to.
gother, seasoning with a half tesspoontul of salt and
& mlispoonful of pepper.  Add two tabjespoonfuls of
crenm ; or & little less If the puste is very moist. It
shonld be just thick enongh to spresd nicely. Put
twenty-four oysters b0 boll m thelr own juice; when
they are bolled take them up nnd spread cuch oysier
on both sides with the forcemeat. Do not spread
it thicker than Is needed fo make w Lthorough coating
Dip each one In ege-yolk and then In fine sifted
bread crumbs.  Put them In a emoquebbaskst and fry
them in bolling hot lard for thres minntes.

Brolled oysers are dipped In melted butter, seasoned
Bahtly with salt and pepper, and brollsd on wn oyster-
brodler over a clear fire for two minntes on each side.
They are especlaily delietous with maltre d'hotel
saune; or, i yoa prefer a slmpler diah, serve Lhem
with frosh, sweel butter and slices of lemon,

“4M, T W." Roston, writes: “My oook sumeceeds
g0 woll with the sccurate recipes givean In your de
partment of The Tribune that T venutre to ask for full
directions for the putting ap of brandied penches.
What vadety of peach s best ! What kind of hrandy ?
Where can wo find the open-monthed jnrs of clear ginss
snuch as our mothers nsed? 1 am Indebted to yomr
paper for many valuable snggestions on  domestic
matters, and will be greatly obliged for information
on the above gubject.”

The old-fashioned way of  pesling  peaches
for brandying was to throw a fow at a time into
bolling hot lye, removing them gt onee Into cold waber
and rabbing off the skins with a fannel eloth, which
trought them off smoothly. When the lye of alean
wood-ashes was used, there was no objection to this
prodess, ae the alknll was not allowad to penstrate the
slcin suficlently to injure the peach. It is now, how-
pvar, & somewhat risky prooess, aa it Is difficult m
obtaln the old-fasbloned wood-ash lye, and potash
would not do for this purpose. It 1s better, there
fore, o drop the fruft into boiling water for a moment
and peel them as duintlly as posaible with a sliver
kinife, Jeuving the pesches whole. Select a rieh, wilte
peach of the laler variety, ona that is perfectly
firm and free from brodses, but perfectly ripe. The
White Feath makws an excellsnt brandy pesch.

Welgh the pesches before pesling them. Make a
syrup of six pounds of sugar to nine pounds of fruit.
Boll the peaches, & few at & {lme, In this syrup, tlll
they sre tender enough to be plerced with a straw;
then drop them, one by one, Inte Jars and cover
them with a mixture of onehnlf syrup and one-halt
hrandy. The best brandy for this purpose snd the
only brandy that should be ueed is the white brandy
put up especially for frult and sold by all first-clnss
dealers in fine lquors, It takes wbout two eups of

Mamwd to ecover A quart  jar of frait,
one e¢np of syrwp and one of brandy .
The only piace where the  delightin wihile-

monthed jars of our mother’s can now be obtalned Is
probably ai a bottie mannfaciurer's. With the presant
fever for the nse of cans, they have generaliy gone ont
of date, The “Lightning” jars have wider mouths
than the ordinary glass jar, and are therefore quite
oonvenient for brandied peaches,

Striped silk tea-cloths are a movelty. Ladies can
sasily maka these up themselves by buying the striped
corah. Dot the prettiest of all are the flax thread.
esmbroidered toa-cloths, The tints of the threals ar
g0 varled that tha most beautiful effects can be pro-
dnced. Soft hlues, mpricot tints, vellows—tiey ure
all so bawitching it Is dillionli fo ehonse in Jooking at
8 box of these thresds. By sketehing out s design,
then wveining the fowers and leaves wnd overcasting
the edge, a Protty effect can ba prodnced | but, better
still, if von have the time, I8 to darn the whoke baoi:
ground with cne tint.  * Hand-made dumaek” is & new
pama for some dinner-cloths.  Thes work only differs
from the dnrned bmekgronnd in being done closer,
only one thread of the lnen being canght up At &
time. Conwventional patterns ook better in this work.
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The example given Is a lunch cloth, with the back
ground of the border done In leht plue, the pattern
outlined in gold color, the centre with the axception
of the ornament lefl white, and the orhament filled in
with blue und outlined with gold.
==

A trihday gift by the father and three danshiers of
the family to the mother was thus nialvely announeed
rocently to that lady hy fthe youngest, a girl of tem:
“ Dear Mamma, this |s preseniad to you by your tlree
ehilren and your oue hnsband.”

“ A Lody Reader® also asks for a recipe for pleked-
up eodfish with cresm sauees.  Any mile for this simple
dish mnst begin with a pamaphrase on Mrs, Glass's
famous recipa for cooking hare: " First, eateh yoor
codflsh,” There is probably no fish =0 mnoh aud o
often adulternisd as this plebeinn stock. 1t has Bp-
parently been the habit of eodfish packers of Inte 1o
put up everything that swam into thelr nets as ood
flsh, whether proper fopd for fhe table or not.
The best wav to buy aodfish is either whole or in Inre
piaces that show the size of the flsh and from n
thoroughly irustworthy desler. Having thus secured
yoar fish, piek it up carefully in fMakes] a piat bowi
full §s sufliclent to prepam for a smoll family. Now
procesd {n wash i, Rub It sod wring il out earefully
from one waier to another until it hns been throngh
soven waters, This snceessfully removes ali sait, and
tese will hardly do (f,  After dmuining all ihe waler
from the fish, put it into o pau With bolling wuler
epongh {0 cover it.  Let I6 come slowly Lo the boiling
point, agd pour the waler ol

Prepare & cresmn sauce in another pan by melling &
tablespoonfnl of butter and stiring s texspoonful of
flovr into 1. Add 5 generous cup of milk, and st
the sauce t11 it thickens, Set it back and Jet B cook
slowly three or four minates wheng G0 will nearly
simmer. Add the codfish and af the same tme W
beaten eges and slir it thoronghly. If yon wish to
serve §b on toast brown three sMees of bhread, molsten
them with & little hot milk, and turn the fish with b=
sauce over them.

“ K, M. V." nskis what e the proper way (o celrbimie
in & simple manner and as a famlly affalr, the tenth
anniversary of & marriage. This Is the tn wedding,
and i 15 customary wheg presetls are given o select
artlcles made of i Such celebrations are usully
oveasdlons lor mersy-muldng and muny fantastie gilis
are prosented for the purpose of miding u lavgh. "
18 ot uneoMMOn, When g neir relative desiros to make
# villuable present sudh as money, bonds or checks. 10

seasons. and finding  out the best ageots

It boils, put in the oysters™abd clams, and when it

inglose them 1u & litls Un box facetiously labelled

“Tin.® The enterininment often takes the form of a
dance or musicale, and i supper 15 always served,
A cake with n ring embedded Is often n part of the
entertulnment, and the ring Is sald to have the viriue
Of assuring to the one who gets 1t an early snd happy
enarriags.

itipe curnmbers which nre not used for sesd are
nsually Ieft to waste on the vine, yet these make
a very dollclons sweet plekle, prepared like water-
melon #nd cantalonpe, and also an exeellent chow-
chow. Peel linlf o dozen large, ripe eucumbers.  Re-
move the sefls and ehoptthe firm portion of the
cucumber fine.  Mensnre after it is chopped. To
every foir quarts of this mixtnre add two quarts of
while anlons, also mensured aftar (hey are peelsd and
chopped fine. Put tiw cuenmbers and onfons together
In n press with Invers of snlt between them. A

press ma¥ b easlly improvised hy Ilaying strong |

Slats moross the mouth of w small keg, setting this
in & large waah-tub,
n coarse hag.  Lay this across the slots, Jay a plank
over $his and put beavy welghts on top. When the
vegetables have lsin In the press for twenty-fonr
honrs, remove them; taste them and If they are too
solt lay them in eold wuter for a few hours to freshen
them, s=queszing them ount of the wnter aflerward
by handfals or dealning them in & eolander, To
every four quaris of this chopped mixture add two
onnees of whita mnstard sead, two green peppers
chopped fine, n tablespoonful of blnek pepper, one of
grated horse-radish root, and a hanfiful of nestnrthums,
It you lmve them. Cover this ehow-chow with bolling
hot vinegar, and st awny In a stone pot for two
weeks in A cool plaes. 1t will be good at the end
of that time nnd will keep all winter.

An offective dinner dress ‘s made of green velvet
with part of the walst and the band on the front of

the skirt of green and white striped silk. The long,
close-fitting sleeves are bunched up very high on the
shonlders and a llttle handiorchief pouch hangs from
@ gicdle of Jewelled passementerie at the walsl.

The screen table Is one of tha multiform shapes
which the bric-a-brme table is taking on itsslf. It Is
a lighi tsble a liitle over two feet high. It has a
mther narrow top, and bock of this there 16 B serven
attached with brass mds, on which may be fmiled =oft
silk in & color to correspond with the fittings of the
mam.  Them are two Ireegnlarly placed shelves be-
low the top, suitable for holding ornamental pleres of
pric-a-brme. ‘The special nse to which the screen tn-
blo hue Leen put is to set in front of the Areplace and
cover np what otherwise might be an unsightly spot.
Made of daintlly earved mahogany, it I w very gruce-
ful piece of farniture

A pleturbsque and dilapldated old farmhouss in Ear
atogn County was a contre of attroction to 4 summer
art school recently, and nearly every member of the
vlass asked permission of Its truly bucelie owner to
talin It “as a model.” e was astonished at such
unanimity, aad to the Iast one who ashed the fuvor
he axy d his ast hment thus: “1 don't think
mueh of you New-York architects, wanting such an
old house as that for n model”

Among dalnty rechanffes, enps of chleken must be
be reckoned. (hop the white of dark meat of bolled
chicken into fine throads ; messure If and add to svery
pint of chiohen four tnhiespoonfuls of minced ham, four
mnshrooms, and, if you wish, six ayuters, all chopped
fine.  Make w ocup of eream saunce and wdd the mixt
are to It, and iet it oook for ton minnies, leal the
yolks of two cggs, and add them, stirring thom In
thoronghly. Fill Hitle eustoud cups with the mixt
ure and strew fried bresd crumbs over them.  Or
ihe chicken may be seeved In a mound sprinkisd with
ornmbs fried brown in buiter.

Exceofingly ornamental tollet baxes may he made
over a foundution of ordinary pusteboard, padded and
perfumied and covered with duintily tinted silic with

lnce.  Seleet 1 box of sulinble stze—one nine inechas
square 18 a good stze for landherchiefs. It should
be about two Inches in depth.  Separnte all the sides,
enver them with plash (if 1t is to bo & phish box),
stretehing on the plush and ghiing it with white
glue on the Instde wiere It lups over alont o apnrter
af an ineh, Now sew tha sldes of the box together

In shape, Cuver the squarve postebonrd whith forms
the bottom with sllcsia on tle outside, stretching it
ob and lapplug it over on the luside, lo the sums way
a8 With the plnsh, Sew the bottom to the sided
Cover & square for the top wilh plush fn the same
woy that the sides ape eoversd, Attmch the cover
o the box Ly twn straps of grosgrain rihbon abont
st inch and o hnif wide, foriming the hinges. Fit
pleces of pusteboard an ciehth of an ineh smnller than
the <ides sod ihe top and bottom, to the box Lo
linfngs apd cover them with eotton batting in which
suchet powder bns been placed. Over this streleh
delientely tinted silk, sawing it in place oan the under
side. Sow fhe stdes of the lining to tha plush box aldes
ul the top, holding the lining on the ontslde, so that

the seam will be concealed. ‘Turn over this lining
tnto its proper plare. ging it down at {he bottom
piga. Glue In the pad forming the bottom Bnlog.

Sew the pnd forming the liniue of the cover to tie
povar, Coneeal the senm with n lovse inbot of creamy
lace. The top of the box may be decomted with
your fnitinls, which will look very pretty sunk [n the
plle of plush, or with o graceful how of ribbon, or
botterfly In Inee, or anything that may suggest it
self. These boxes nfe very prefty In pele yellow
plush, trimmed with lnce, or [u shrimp pluk Hned
with & dellente tint of the same color, and trimmed
wilh oxidized sllver of ol gold lace. Any picce of
artistic cmbroldery may be uneed to cover such a box
some of the dnintiest boxes of this kind, which were
deemed suliable for Lrldsl presants, wore covered with
fvors-white satin of antgne tint, embroldered  with
clusters of flowers in Louls X1V ribbon work and
trimmed with oid point Ince,

A paw holder for photographs §s In crescent form
and 15 made of pale green plosh stmpped with gold,
20 8¢ to hold the pictares In place in irregular rows
ane above the other. The crescent is hung s the moon
Is when It Indieates miny weather accoming 1o the
Indlan legend—horns up and down so thet it will net
hold water,

The presence of earthwarma In a flowwer pit s
sometimes vory Injurions to plapts. A simple way
10 gel il of them |s to put i quart of Mme in & gulion

of waler, Int It stand til the water |s clar on topd
then dip off the clear water into another pall, Into
whith sink the flowerpot wp to its fim.  The lime

will not hurt the plant, and the worms  disiiking W
will some to the top, where (hey can be easily thrown
ont. The hest time, ns & generl ruls, {0 water hotse
plants ls early in the mornlng.  Palms and ferns o
anire & great deal of water and should be waterad every
dav In summer und often o winter. The It way to
detarming whet to waler them i« fo tap the pot with
the knuckles, 10t glves fopth o © dull thud,” the soll
is suficlently molst.  1f tho sound is sharp amd hollow
water Is needed, a5 the soll Is ary.

A stalloped cunlflower s o vely apliclons prop-
amton of & very excellsnt vegetable. Take s while
canliflower, waush It thomughly and <trip off the green
Jenves. Cover It with n thin mosquito netting and
plunge it in » Jarge Dot of boiling Whter, Let it

Put tha chopped vegetables in |

| o0 cute for anrthioe.’

boll for one hour. At the end of this time brenk the
fower apart, put a layer of eauliflowsr in the bottom
of a porcolaln baking dish, sprinkle it with & Lttie
salt, a teaspoonful of grated Parmesnn cheose and
molsten 16 with a little cream-sance, or, if you have it
Bechwmel saues, Mnke four layers of canlifiower
senconed In this way. This will inke twe fahle
spoonfuls of grated chesse and s pink of saueo.
Cover the Inst layer Nghily with Lresd crumbs, which
have boen deied and sifted. Dot it over with a fea-
spoonful of butter, eut In bits. Hake the cauliflower
for ahont iwenty-five minutes, or untll it is well
Lrowned,

Homsekeepers ssem {0 he learning that In snmmer
to pack woollens away I trunks or to hang winter
gorments In a dark closst 1s not (although plenty of
math annihilators be nsed) the most suocessful way
to Insure against finding In the fall one's garmonts
In fragmeuts, or, at lessi, more or less d

-

try b yuurselves,”

Why Is It no one ever scems to have a “role®
lemonade ! It Is first & 1itt1s more water—ihen another

experimenting, urtll one hasdly knows whal the con-
cocthn does need. Of course lemons wvary in size
t of julce: Lt a good formnls for lemonade

That mothe do not worr m lght rooms, that thoy
choose a dark corner If one & fo be fonnd—always
being more destructive In darkened rooms—every
houselierper of cxpedlence knows; and maeny who
formerly relled wpon “mwoth-proof trunks and varous
moth powders, are now Laltiing with them on & new
princtple,

One way has, for a fow years, boen snceessfal in
a house furmerly infestad witl moths of differenl species
and degrees of destructibliliv.  This |s to tuke each
#pring a large room, meuove the ecarpet from ihe
floor, thraw gpen the window blinds (the more win-
dows the better : thore wers threo in the reom referved
ta). The colothing s suspended from hooks fastened
o the celling, none being near enongh to the =ids
walls to allow the gremwnts to touch them: neither
art they mng o compactly. Fop sayeral semsons
of hanging nway of winior overeouls gnd cloth dresses
in this mawner none jhove been Injured, The room
must always he keph light, Garments lkely to fade
may boe loasely covered and carboline or powder
sprinkled npon them |f da<dred, although ln the case
referred fo this was nol done.

If necessary to air {he poom by opening the win-
dows, a litlle suiphae smoke used after the mom
fs  agnin elosed  wili  destroy  any  moth-millesr
that may have galued eniranes, or any that may be
lurking In the rmom. Many housekeepers nse this
at cach pnomal epring  housecleaning, considering
that It effectually destrovs vermin of all kinds; and
when moving to & naw howse whise former oceupanis
were unknown, and which ma¥ or muy nob contain |
germs of dizease, 1t W recommended hy physiclans
io smoke each rooni thoroughly as a preventstive
agninst any lurking germs of contagious disease. It
Is enstly doue by putthig & few conls from the Ritehen
mnge {n an on pot or ash pans, setiing the pan in
water or arranging In some way {o prevent danger
from fire) and sprinkling upon  the coals a small
(quantity of sulphur, leaving the room as soon s poss]
ble and not agein entering It while the sulplnr i
burning, as the fumes are injurions to the theont and
Inngs.

I |s pot sdvised to leave clothing carelessly hang-
ing abont even In light rooms whers doors and win-
dows nre constantly being opened; but, as this plan
is o lictle out of the usnal order, If any housekecper
doubts [ts being effectuad, the clothing ecan ot loast
he easily examined, not being at thé bottom of trunks,
forgotten, or in the senss of secuvily lefl uniil
wholly rulned,

A dainty hand sereen {s in the form of a tambonr-
ine. It has & handle, and |5 deftly painted with
flowers or landscape,

The naw lamp shades are novel. There 15 one
appaiently formed emlirely of autumn leaves i fari-
ootta tones, Anolher 1 hod in
shades of pink. Hine 15 a difflenlt eolor to manage
under artificinl Mght, but special tints which are ex-
quisite In thess shudes have baon bronght out by He
manufacturers, There Is also a beautifal pale biseult
color, which Is tinted with pink. Onpe of the pret-
Hest shades that can be found |5 of pink paper set nn
o kind of talo. It Is made of two shndes of paper,
one nhove the other. Thus blue Is used with white,
or two tints of pink are mingled. The tale protector
i« an important adjunct of the paper shade. It slips
inslde the shade nt the top and effectuslly prevente
it trom taling fire. In purchasing the brass frame
on which silk lamp shades rest, great onm ahould
be taken to secnre n frame with n jarge spave brtween
the top and the ehimney, so that the passage of alr
there shall prevent any danger of conflugration,

7t -
fes r andnons,

Tapestry weaving Is a new smployment for wemen
of artistle tastes, Thers are portable frames for this
purpose, on which Aubusson tnpestries mav be woven
U5 any one who has taken u fow lessons in the work.
The great objection o the oli-fashioned looms wus
the fact that they were cumbrous. The new framas
ame Inclosed in & box twenty feet by sixiesn and only
three feet deep. The design Is traced over the warp
anid the wool Is woven with nesdles threaded with
many-<olorsd wool.  The darning stitch Is the one

in genersl s one averagequulity lemon fo o glase
of lee water, and five teispooufuls of g lated
sugar, Lor an invalid's drink, use four teaspoonfule
of sugar Instond of five.

Coneerning ecrtaln feminine exactions a eorresponds
ent writss:
“Women are very generons to each other In the
ears, or st the elevated statlon—in fact, in
thelr insisting o payipg eaoh other's fare they often
make unlsances of themselves, in an lee-creamn
saloon, or at a redaurant taking luncheon, or even in
thelr little shopping for each other, they want ne
pay, they want to bear all the expense for thele
frionds, amd ai such (mies are very, very generoos.
Bul dld one ever kuow women in geseral to be liberal
when it comes fo making ealls?t Ah, no! It i
puy back’ then every time. low closs an aceonnt
Js Kept! How Hile allowanee is mado for a busy
woman, or & woman in ill-health, or for any Wwonian
who has aay great excnse for being nnsble 1o keep

her ocalling account stealght! ‘Pay bmek!" ‘Pay
what thou owest!' I8 ever the ery,  Liberality in this
| dlroction is pol to be thought of. ‘Pay! Pay!

to the uttermost obilgation, or our [rieniship
Really, & (ere very much friendship
to be lost In such enses? ™ow ahout the Kind of
love that abldeth? How about *Hear yo one an-
oilrer's Lurdens?  The next time you pay five cants®
enr fare for a friend, and seitle back In your sesd
with an alr of «'Sfaction having done so prodigal
an acl, porder my wods in your heart, and discover
if yon really are generons when It comes right dowa
to the lest.”

Fay !
Is 8t sn ond !

The woman who “weaps over split milk™ bhas been
roudemued by every one. Yot there are very few of
us who do not waste preclons time in equally waln re-
grets.  Wise bevond her generation s she who learns
through her misiortunes to attaln Anal sucoess and
wastes no time In foollsh tears over the frretrievable.
Thera 15 more philosophy than most will allow In Mark
Tapley's thoary of WWe. Mand Muller, who wos for
ever 1dly regretting that she had been unable to ex-
clange her pretty tace for o cillien gown and she rank
of & judge's wife, 15 a fair examplo of the whole race
of women who forever vex their friends with the ery
<0t might bave been,® It 1s some such purely pelfish
frivolons ends they seek. Women who, lke Mre,
tuimmidze, make & whole family of honest hard worka-
day peoplo miserable over the.lrretrievable fuct that
tiey wee “lone, lorn eritters,” ure o numerous. Not
svery one i so generous nnd noble-learted as the
fishermun of the story, and the Mrs. Gummidges of
real e wre usually little heeded by the busy, bard-
working people thay live nmong, but they Invarlably do
some harm by spranding an atmosphere of discon-
tont  and  misery  wround them, Each day In
evory one's life hns Its sorrows and joys; there

15 no good galned Ly resarrecling the sorrows
of the pest.  llappiness, it can be safely af-
firmed, l& not depandent upon ol t bat

upou disposition, FEwvery one has known chronle in-
vilids, suffepsrs from excruciating puln, who bore thelr
trials withont & mormur and enjoyed all the small
pleasures that fell to thelr lot with sneh relish thag
they conld not be called nnhappy. The woman who
shown an intractable disirs to brood over the past,
who |s repeatedly bewailing her fallure to sacure some-
thing which It Is as Impossible to obtain for her as
the moon, may be safely set down as of an unhappy
fdlsposition,  She would be as nnhappy In a palace as
In & hovel ns soom as the novelty had worn off, The
Kingdom of Heaven is not within her but rather that
other kingdom, with Its dissonslon aud bitter jenlons-
jes, selfishness and hardness of heart. | Not al
colfishness is laid aside and she comes lnto a
of thanokfulness to God and usefulness to man
find rest and happiness, Happiness must come
within, not from without. In doing good to those vl
are srontd her, she will forget the past and all v
regrets.

The boiled batters on which Frenclt —~oks depend
wholly for suecess in their cream pufls aed cclalres, as
well a8 tn many of their fritter batters and steamed batter

i

most emploved for {he wool of Gobelin tapsstry on u
high wurp, In which case the fonodation thrends run |
vertically. The low warp with shrepds horlzont! |
to the gronnd [« required for the weaving of Aubusson [
aid Beauvals tapestries.

It hardly spems possible that nowrlshment cam be
found in lehens, wyet the Iceland moss, which
nothing more thun a lchen growlog on the narthert
cost of bursen feelund, s n very important artiole
of diet. not only to the natives who ure able to
rafse no other vegetable, bot to the people all over
the civillzed worll, It grows also on some parls of
the Il comst, nnd fs sometimes called Irish moss.

I=

The sueenlence of the edible hirde' nests wsed in
Chliese cookery b= dus to u Hning of similar glutinous
llchen with which n spercles of lhinese scabind

finishes [t nest.  Moss blune-mange was formarly oon-
sldered a speelfic by our grandmollbers for colds and
vardons lung dlsenses. [t possesses, however, wery
trifting medicinal powers, but It is & pleasant, nutrl
tlons food frr fnvolids. To make this blanc-mags
put a eapiol of moss, which may be abtnined  from
the drugeist, In a pint of holling water, let it stand
for ten minutes, then wish it out wery corefolly, rinse
it 1 eold water, and pour three quarts of milk over
it. Aol it vers slowly, stirving it eontinuonsly till it
dlssolves ond thickens. Add sugar and flavoring to
ihe toste when it seems free from lmmps. A double
boller 18 very nice to cook it In. Strain it through a
fine strainer into o mould and set 1t away to hecome loe-
swWoel

pald., Serve It with boiled custard sance or
erean,
At Vanting’s yon can get huge Japansse um-

breling with sharp-pointed sticks to thrust into the

pronnd.  These are very decorative on a lawn either
shading an out-door tes table, or s sols cenvenlent
for an afternuon's siesta.

Mrs. ©. writes for mothers of small children :

“ How onsightly are the little white drawers (hat
uen first put on o & two-yesr-old, or perhaps, a siill
younger infunt! How anything but pretty they Lok
Ak the ehild sprawls on the floor in giee or tumbles
down, s he or she does & milion times, mors or
loss, every day ! They are an ugly isoking garmont
evon whett Immacnlate, but two dozen palrs dally are
ot enough to keep them in that condition when a
child Is active and rabs along the floor, or sits there,
or creeps or rolls around all the day. | ony be fussy
but this conditten of things was & lttle more than 1
could stand; so after [ went to soe “Nadfi,' at the
Casing, 1 came home with a frst-class Mew In my
hesd., 1 made some blak Hantel drawers—using a
pretty quality of cpera Oannel—for my lttls one. 1
made them long enough so thad the long black stoek-
fmes would cvme up over—not much ovir, but just
enongh to Keep in pince. Then 1 exchanged the
white clastio suppurters at the sides for Llwek ones-
and victory was mine! 1 put this fg on to the Bils
midget right over har white ones, and the sffect wus
the same ns black tghts! Every time that child
threw liersell wround 10 plsy, or sprowled Iszily on
ihe Noor, oF had & ol Waos Nttle black icgs lookied
Evary one who saw the
effoct and who had a Hide youngsfer st home sdopted
that fwslidon, and wany mothers have blesscd me for
the invention,

“1 afterward fonnd that for a little older child 1
could buy whet ae called kUt pagts—buy them un-

pnddings, are comparatively unknown 4o our coukery.
For frsing two Kiuds of batters ar used, oue of which
congists simply of eges and flour or milk, aa the maler
{ancios, and the other n boiled batter. For tho latter
mix & quacter of & pound of Hour with s cup of warm
water: add a large tenspoon of Lutter. Let tho water
ol first, ghen add the Hour, beallng It thoroughly with
# spoon to free it from lumps, haviog movad 1t to ane
side of the stove, Add lalf a tesspoon of salt and
worm wiler enough W malke the paste Just solt enough
(0 drop from the spuon.  Finaliy add the whites of two
cogs, boating them in carefully,  This batter should be
just thick enoush o mask the different articles fried in
it.  Halves of pesches or apples cut In thin, round
silees, erosswise of the core, make exccllent frittors
fried In such a batter, Sprinkle either with a littls
sugur and & {sw drops of leinon-julee, coat them with
the batier and lift them one by one into a kettle of
poillug lard, Do not fry any more fritters than will
easily float on top of the fat. Turn them when they
lave fried one or two minntes, The slices of apples
shonld not be over & quarter uf an inch thick. A drop
or two of bitter almonds may be added with advantage
to the batter in which a petch fritter is fried. Dmin
these fritters carefully, lay them for & moment on
vomrse brown paper to absorb the fat] serve thein on &
Liot platter with o folded napkin benesth them i you
wish, Dredge powders sugar thiekly over them if
vou wish, A puffed fritter, which s alio mnde of a
builed batter quite similar to the batter used for
chocolate eclalres, 18 something of a novelty, To make
15 boll a half-gll of milk, add a tablespoon of butter and
two of four: stir it ¢l the pasie cleaves from Lhe
saneopan, then add g tablespoun of povwdoil sugir, two
e%E yolks, one hy one, and a smal! pinch of salt.  Add
also the white of an ¢gg beaten to a st froth, and &
lindf tenspAon of cream at the lust moment.  The batter
should be flrm enongh to roll,  Flour the pnste Lightly,
roll it ont Wil it is about three-quarters of an inch thick,
cub it out with & small cutter not aver an inch and a hal
in dlameter, s drop the (tters Into boling-hot fat and
fry Yhem for about three minuies., The rule for the
paste of eclalres and cronm cukes s simply & enp of
milk aud two Inrge tablespooiis of butter brought te
the bolling point, into which a cup of Sour, mensured
befoes sified, Is stipred,  Tils batter Is simapth to the
touch and does not sdhere to the finger when it fa
pressed into It or to the pun.  Let It stand whers it
will cool for about five minutes, then add an ogg, miz-
ing i In eurefully, It s not an exsy matter to stir In
this first egg, but the next one may be mixed In eastly,
Continms  UH four ezzs are adisd,  Then the bolled
paste, or pate-achou, |5 ready for use, and may bo
beked for eream pulfs or In long steips for eclalres,
Spuce should he left on each side of these eakes In bak-
ing to allow them to rise to theee tmes their volume,
They muy be fliled with preparcd cream, presorves,
whipped cream o any dalnty prepuration sultable,
They may be simply briushed with the yolk of an egg
betore baking, or leed after hoking with 4 cliocolate op

a white icing, A grent many delicions fenit puddings
are mode with a boiled hatter us a l'nuud-.mn,w

An herd bed i3 & neocssary part of a geod kitehen
gurden. Nothing gives so moch variety to the tuble
ms the proper wse of herbs and Aavoring. Herbs are
in perfection in favor just before their time of bude
ding out for @uwering, and (hey shonld then be
guthered 1o dry for winter use.  The stnplest way of
drying tham and the best is to out off {(heir roots and
liang their stalss rom the mifters of the kitthen whepe
they are gradenily drisd by the heat of the stove.
Afler they are drisd, they shonld bo taken down and
the leaves strippet carefully from the stalks, poundnd
fine and pot awoy in airtight tin boxes for winter
use, It is much easter to buy the herbs alrendy pre-
pared, hut there |s an immessurable difference In the
quality of berbs properly drisd aod dopt but a season
and those which have been deled by the wholesale
methids of denlers and may have been in stock for
years, The bost time for gathering herbs for drying
s or a suany day, when the loav t
wmoisture. All herbs, ke Imi.t: ?;mnﬂ :e“dm
rupatly in omder to retadn thelr aroma, and for tile
mason many people put them on paus and dry thom in
the henting closet of the stove whioh s vsially un
Hk “‘Eﬂi 'T'hrh;v lirl'.we l‘fhnli they dry more m)

Were n when huug on the m but
stoves  this closet s tﬂ l“hl-l;l-'d ltltt.:?'thlr!‘v ll:: RaL
dunger of the berts becoming scorched. Al the herbs
used In the best Freoch cookery may be grown in &
small plot ln the ordinury back yoed n our citles wi
very fttle core, In sulelent quanuty for the use '(ﬂ
the average family, Swinmer savory, thyme, sweol
marjorke, ohervil and tarcegon may he m‘{wﬂ in this
wa i und dried for amily use, thoug Is rather
better fresh, and may be rsed wilh parsley in a
window carden in the itchen during the vold months,
Chives and cherell also shrtvs well In 8 winter window
wuidoor Rerd

nlﬂln::lt nre an‘lmm:tnn of thie




